Agaricus blazei and Lentinus edodes dried formulations: chemical composition and antioxidant activity by Barros, Lillian et al.
XXIII Encontro Nacional da SPQ 





Livro de Resumos do XXIII Encontro Nacional da SPQ 
Desafios em Qufmica 
Coordenadores 
Diana C. G. A. Pinto e Artur M. S. Silva 
Fotografias 
Jose M. G. Pereira 
Fotografia da Capa 




Sociedade Portuguesa de Quimica 
Av. da Reptlblica, 45 - 3° Esq. 
1050-187 Lisboa- Portugal 





Impressiio e acabamentos 
Sersilito-Ernpresa Gr·afica, Lda. 
Cataloga(,!UO recomendada 
Livro de resurnos do XXIII Encontro Nacional da SPQ - Desafios ern Quirnica 
Universidade de Aveiro, 2013- 387 p. 
Quirnica - Congresses 
Reservados todos os direitos. Esta publicat;ao nao pode ser reproduzida ou transrnitida, no 
todo ou ern parte, par qualquer processo, eletr6nico, rnecanico, fotoc6pia, grava<;iio ou 
outros, sem previa autorizar;ao do Editor. 
• 
ln1tTfolt:t'" da (}uimH .. '~l; .. atult•, ..,t•gur<.ln~·.a. <tlinu·ntou;otn, ;unhh·ntt·t· t'TH,'r·gia t ·umnnit·;u,;iH'' '-'Ill paitll'l 
l l ·• ~ 
- ;) 
Agaricus b/azei and Lentinus edodes dried formulations: chemical 
composition and antioxidant activity 
Lillian Barros,"·b Andreia A.J. Carnciro,"·b,c Montserrat Dueiias,b Roberto da Silva,' 
Elcni Comes,' Celestino Santos-Bnclga,b Isabel C.F.R. Ferreira" 
"Cemro de lnvestigat;iio de Montmliw, ESA. /m titulo Politecnico de !Jragmu;a. Campus d e Sail/a Apolonia. 
Apartado 11 72. 53{}/ -855 Bragam;a. Portugal; "Grupo Je lnvestigaciou cu Pol!fenoles (G/P-USAL). 
Facultad de Farmacia, Universidad de Salamanca. Campus A4ig uel de Ummwno, 37007 Salmmmca , Spain; 
' Universidade Es tadua/ Pau/ista, Campus de Siio Jose do Rio Preto. 1265, !5()54.()()() Si1o Jose do Rio Prelo. 
Bras if 
A balanced diet is one of themainstays ofiherapyfor the preventionof the oxidative stress , 
which if cannot beeliminated, at leastean be controlled.Food antioxidants may help 
intrinsic antioxidant mechanisms to fight against oxidative stress.Several mushroom 
species have been pointed out as sources of antioxidant compounds,[! 1 besides their 
important nutritional value. Agaricus blazei and Lentimrs edodes arc among the most 
sntdied species all over the world,PJI but those studies focused on their fmiting bodies 
instead of other presentations like powdered preparations used as supplements. 
In the present work the chemical composition (nutrients and bioactive compounds analysed 
by chromatographic me thods) and antioxidant activity (free radical scavenging activity, 
reducing power and lipid peroxidation inhibition) of dried powder formulations of 
Ag aricus blazei (APF) and Lentimrs edodes (LPF) from SiioPaulo, Braz il were evaluated.141 
Powder formulations of both species revealed the presence of essential nutrients such as 
proteins, carbohydrates and unsaturated limy acids. Furthermore, they present low fat 
content (<2 g/ 100 g) and can be used in low-caloric diets, just like the mushroom fruit ing 
bodies. APF showed higher antioxidant activity and higher content of tocopherols and 
phenolic compounds ( 124 J.lg/l 00 g and 770 J.lg/ l 00 g, respectively) than LPF (32 J.lg/ l 00 g 
and 690 J.lg/100 g).Both formulations might be used as antioxidant sources to prevent 
diseases related to oxidative stress. 
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